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( DE29707523U ) Cream cheese comprises at least 2 cream cheese 
phases comprising 25 wt% dry mass. Organoleptic and visual 
properties are varied by annexing ingredients to at least one of the 
cheese phases and/or adjustment of the fat content. 
The cheese phases preferably contain at least 30 (preferably at 
least 35) wt.% dry mass. To differentiate one cheese phase, food 
particles, especially pasteurised, are included in it. The particles 
may be present in both cheese phases in different quantities, size 
and/or colour. The differentiating particles may be present in only 
one phase. The two cheese phases contain at most 45 (preferably 
at most 35) wt.% food particles. The particles take the form of 
vegetables, fruit, greens, spices, nuts, meat, sausage meats or 
other foodstuffs. In varying the fat content, this differs by at least 
5%-10% between the two phases. 
Advantage - Cream cheese has phases having differing 
appearance and taste. The cheese retains its cream cheese 
characteristics, and is easily cut. Control of the dry matter content 
influences the cheese consistency, rendering it spreadable and 
easily cut, but not slack, to satisfy the precise consumer perception 
of cream cheese. 
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j) Inhaber: 
Unilever N.V., Rotterdam, NL 

$)Vertreter: 

Hagemann, Kehi und Kollegen, 81675 MGnchen 



J) Kasezubere'rtung mit mindestens zwei Frischkasephasen 



S3 
& 

a 

UJ 

Q 



BUNDESDRUCKEREI 06.37 702234/258 7/3 



